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road to diabetes (1)17 
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Shewfelt, Robert L. (8)65 
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Alton Brown serves up 
“good eats” as Annual 
Meeting keynoter (3)95 
Annual Meeting technical 
program (5)153 
Book of abstracts on sale (8)120 
chefs and food scientists develop 
‘grab & go’ foods (8)59 
division competition winners (8)43 
enter IFT’s magic ingredi- 
ent kingdom (5)45 
exhibits offer healthy 
insights (8)103 
expand your knowledge at Annual 
Meeting + Food Expo (5)167 
Food Expo exhibitors (5)147 
functional foods sneak peek (5)95 
funding food science 
research (8)39 
get ready for IFT in Orlando (2)70 
global challenges to food 
safety (5)123 
IFT honors achievement award 
winners & fellows (8)62 
late-breaking session addresses 
avian influenza (8)47 
members describe their 
experiences (8)71 
nanotechnology a processing 
topic this year (5)135 
new twists in formulating (8)73 
old and new showcased 
at Food Expo (8)115 
reaching the summit in 
packaging (5)141 
refreshing R&D (5)36 
sampling science at IFT’s 
2006 Annual Meeting 
+Food Expo (8)30 
senior food officials discuss 
regulatory matters (8)44 
trending toward tomorrow (8)53 
under a microscope (8)110 


IFT Annual Meeting + 

Food Expo, 2007 

abstracts deadline (12)97 

call for abstracts for 2007 IFT 
Annual Meeting (10)80 

IFTSA seeks competition 
entries (11)76 


IFT Expert Panel Report 
dealing with antimicrobial 
resistance (8)22 


IFT Fellows 

Archer, Douglas L. (8)66 
Beckley, Jacqueline H. (8)67 
Foegeding, Edward Allen (8)67 
Frank, William C. (8)67 
lwaoka, Wayne T. (8)67 

Miller, Arthur J. (8)68 

Saguy, Sam (8)68 


....-Saulo, Aurora Alfonso (8)68 


Whiting, Richard C. (8)68 


IFT Newsmakers column 
all news media not equal (3)98 
how IFT communicates with 
news media (10)82 
media continue interest in 
food science (4)89 
media direct attention to 
antibiotics report (9)82 
putting scientific data 
in context (6)119 
Rallying around an E. coli 
outbreak (12)99 
why favorable cover- 
age is ahead (1)71 


IFT Regional Section & 

Division Meetings 

68, (2)70, (3)96, (4)88, (5)168, 
(6)121, (7)79, (8)120, (9)103, 
(10)81, (11)78, (12)98 


IFT's 2006 Annual Guide to 
Food Industry Services 
(3)37 


IFT World column 
abstracts deadline (12)97 
agencies to discuss food 
science funding (2)70 
Alton Brown serves up 
“good eats” as Annual 
Meeting keynoter (3)95 
are you in the mix? (4)87 
book of abstracts on sale (8)120 
Butts receives food safety 
award (6)121 
call for abstracts for 2007 IFT 
Annual Meeting (10)80 
call for IFT awards 
nominations (10)80 
call for scholarship 
applications (11)76 
Chism replaces lwaoka 
at JFSE(3)96 
culinary tour around the 
world with MFPC (1)68 
Eskin appointed associate 
dean (6)120 
Expand your knowledge at Annual 
Meeting + Food Expo (5)167 
Farkas earns honors (7)79 
Flores named depart- 
ment head (5)168 
Floros chosen president- 
elect (8)119 
Food Technology cover 
wins award (10)80 
Food Technology wins 
design awards (12)96 
get ready for IFT in Orlando (2)70 
Harris Award nominations 
sought (6)120 
Heldman becomes president (8)119 


Helferich named Endresen 
Lecturer (6)121 

Helm named to hall of fame (1)68 

IFT Alamo section awards 
scholarship (4)88 

IFT and CIFST to host event (9)81 

IFT and U. of Mass hold 
symposium (9)81 

IFT and USDA sponsor 
conference (5)168 

IFT hosts sodium Web cast (12)96 

IFT launches educational 
Web casts (11)76 

IFT members named IAFoST 
Fellows (12)97 

IFT members win AMSA 
awards (4)87 

IFT recognizes 50-year 
members (6)120 

IFT scholarship and fellowship 
recipients 2005-06 (1)68 

IFT scholarship and fellowship 
recipients 2006-07 (12)96 

IFT sponsors Nano4Food 
conference (9)80 

IFT to work with FSIA on food 
safety training (3)96 

IFT welcomes new professional 
members (2)71 

IFTSA promotes food science (3)96 

IFTSA seeks competition 
entries (11)76 

in memoriam (12)97 

ISU honors Sebranek (6)120 

Jaykus wins [AFP award (7)79 

JFS available on Blackwell 
site (8)120 

join the IFT leadership 
team—run for office (9)80 

King named distinguished 
professor (5)168 

Klaenhammer wins dairy 
award (6)120 

Kopecky wins Riester- 
Davis Award (4)88 

Kroll presents Tanner 
Lecture (7)79 

Labuza, Karel win Riester- 
Davis Award (12)98 

Lachance honored at 
Rutgers (10)81 

Lawson joins D.D. 
Williamson (8)120 

leadership election to 
begin March * (2)71 

Leveille leads Wrigley 
initiative (1)68 

Lewandowski elected to 
|AFP board (6)121 

Lund appointed to advisory 
board (3)96 

Lund wins Harris Award (12)98 

McLellen chairs advisory 
committee (6)121 

Miller joins U. of Illinois (6)120 
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Min wins research award (12)98 
Morawicki joins U of 
Arkansas (10)81 
MSU establishes Brody fund (5)168 
Murphy wins ISU research 
award (6)120 
Philly IFT offers 
scholarships (11)76 
publishing arrangement set (5)167 
Rachman named FPA 
director (5)168 
Riaz and Anjum receive 
extrusion grant (6)121 
Rutgers recognizes Kokini's 
support (11)76 
Shetty receives Jefferson 
Science Fellowship (4)87 
technical sessions CD 
available (8)120 
Ventura earns CRC 
certification (10)81 
vote for IFT’s national 
leaders (3)95 
Wagner advises 
government (12)97 
Wallace elected IFTSA 
president (8)120 
Wei and Parish move to U. 
of Maryland (5)168 
WFF honors Jacklin (5)168 


Ingredients 

(also see Ingredients column) 

functional ‘add-ins’ boost 
yogurt consumption (7)44 

reducing oxidation of meat (1)36 

reducing sodium—a European 
perspective (3)24 

ten myths about high-fructose 
corn syrup (10)96 


Ingredients column 
choosing cheese (12)68 
enter IFT’s magic ingredient 
kingdom (5)45 
exploring new ‘tastes’ 
in textures (1)44 
fiber gets a new image (2)43 
future strategies for fat 
replacement (6)61 
how formulators stay on top 
of the world (10)50 
new twists in formulating (8)73 
reaping a new crop of emerging 
ingredients (7)51 
synergizing sweetness (3)69 
thinking outside the box (of 
chocolates) (9)50 
tour highlights cranberry harvest 
and production (12)77 
‘un-junking’ snack foods (11)42 
which starch is on first? (4)51 » 
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In Memoriam 
Baker, Robert C. (12)97 
Bates, Charles J. (11)77 
Bauernfeind, Jacob C. (5)168 
Borenstein, Benjamin (12)97 
Briskey, Ernest J. (11)77 
Gould, Wilbur A. (3)96 
Graham, Horace D. (5)168 
Hale, James F. (5)168 
Hefle, Susan L. (10)81 
Miller, Martin W. (5)168 
Mondy, Nell |. (4)88 
Norton, Charles (5)168 
Pearcy, Grant W. (5)168 
Price, Robert J. (11)77 
Roberts, William A. (3)96 
Salunkhe, D.K. (3)96 
Schukraft, Bernard S. 
(“Barney”) (12)97 
Schultz, Harold W. (4)88 
Somers, Ira |. (4)88 
Twigg, Bernard A. (“Pete”) (12)97 
Watts, Betty M. (3)96 
Wodicka, Virgil 0. (4)88 
Other death notices 
received (12)97 


Laboratory column 
advanced rapid microbial 
testing (9)68 
analyzing resistant starch (7)67 
electronic noses and tongues (6)96 
food allergen test kits (10)68 
improving proficiency of 
GMO testing (4)74 
Nondestructive food testing (12)86 
software aids product 
development (2)60 
testing for food allergens (1)62 
testing for mad cows and 
sick chickens (3)86 
under a microscope (8)110 
water activity and food 
quality (11)62 


Meat 
achieving success with 
meat analogs (1)28 
reducing oxidation of meat (1)36 
carbon monoxide packaging 
of fresh meat (5)184 


Microbiology 

dealing with antimicrobial 
resistance (8)22 

quorum sensing: how bacteria 
communicate (4)42 

understanding mycotoxins (6)51 


Nanotechnology 

food nanotechnology (11)22 

nano and food packaging 
technologies converge (3)92 
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nanotechnology a processing 
topic this year (5)135 

nanotechnology in nutraceuticals 
and functional foods (3)30 


News column 
almond innovations student 
contest (12)12 
almonds inspire students (6)12 
Arla space products 
approved (2)14 
berries boost brain power (10)12 
beverage group to address 
obesity (3)12 
boosting beverages with 
nutraceuticals (1)11 
Cadbury expands in Asia (10)13 
Cerestar migration complete (8)12 
chip can improve citrus (4)13 . 
choices logo debuts (8)12 
cleaning method developed (3)14 
companies form partnership (10)13 
compound lowers cholesterol (6)14 
dairy award nominees sought (8)12 
Danisco highlights food 
protection (8)13 
Danisco opens new 
headquarters (6)16 
deal for beverage makers (9)12 
EU considers labeling issues (5)13 
fatty acids target diabetes (11)13 
FDA celebrates 100 years (3)14 
FDA finalizes rule on barley (7)13 
FDA issues response plan (5)13 
FDA issues trans-fat labeling 
extension (1)10 
FPA and GMA to merge (6)14 
fruit enzyme affects allergen (2)12 
FSU leads calcium study (7)14 
gentle extraction of 
lycopene (11)13 
GM rice possibly enters 
food stream (9)12 
Groupe Danone to study 
probiotics (1)11 
Heinz donates to PSU (7)13 
hops compounds fight cancer (1)10 
IFF reorganizes (12)13 
in favor of a single food 
agency (4)13 
Ireland addresses functional 
foods (5)12 
ISU NASA center closes (2)14 
job growth ahead for food 
scientists (2)13 
jobs to remain steady in 
academia (3)14 
Kellogg uses low-linolenic oil (2)12 
KFC switches oil (12)13 
Kraft meets label deadline (2)12 
Kraft to cut jobs (3)12 
law spurs labeling change (7)13 
link between diet and 
hormone (7)12 


Maine wins grant (10)13 
milk consortium Web 
portal debuts (2)13 
Monell grows taste cells (4)12 
Natick develops compressed 
meals (3)12 
Nestlé acquires Jenny Craig (8)13 
new package design center 
at Clemson (11)12 
obesity rates rise in Europe (7)12 
oil high in oleic acid (9)14 
pathogens’ genomes probed (12)14 
Penn State opens new 
facility (12)12 
PepsiCo acquires Izze (12)14 
Pork gets a makeover (12)12 
process produces edible film (3)13 
protein use in ice crean (8)12 
protozoa aid Salmonella (5)12 
Quest citrus lab opens (6)14 
resource checks added 
sugars (5)12 
robot assists research 
efforts (7)12 
sandwich offerings get spicy (3)13 
saturated fat cut in chips (6)14 
Senomyx patents taste 
receptor use (2)13 
sensors detect foreign 
objects (9)12 
share your ideas (7)14 
soft drink gets makeover (6)14 
studies lead to safer produce (4)12 
sweeteners inhibit 
sweetness? (6)12 
‘sweet’ process for sugar- 
coated beans (1)11 
Tetra Pak improves package (4)13 
Three receive World 
Food Prize (12)13 
tomato database debuts (8)13 
trans-fat labeling triggers 
an oil change (5)12 
treatment reduces pathogens (8)14 
turmeric’s use in packaged 
pickles (10)13 
U of | wins food science grant (1)12 
U. of Illinois receives $10 
million grant (3)13 
U.S. passes food bill (4)13 
UK food agency addresses 
labeling (1)12 
understanding bitter taste 
perception (11)12 
UNH to establish organic 
dairy farm (1)10 
Unilever sells business (10)14 
USDA funds E. coliresearch (8)13 
USDA initiative to reduce 
Salmonella (4)13 
USDA unveils MiPiramide (1)10 
Virginia Dare opens new lab (6)14 
water mobility examined (10)12 


Web site deciphers nutri- 
tion labels (6)16 
wine institute opens (9)13 


New SKUs column 
(1)14, (2)16, (3)16 (4)16 (5)16, (6)18, 
(7)16, (8)16, (9)16, (10)16, (11)14 


Nutraceuticals 
(also see Nutraceuticals column) 
functional ‘add-ins’ boost 
yogurt consumption (7)44 
nanotechnology in nutraceuticals 
and functional foods (3)30 
top 10 functional food trends (4)23 


Nutraceuticals column 
beyond gut health (7)63 
exhibits offer healthy 
insights (8)103 
functional fats (3)81 
functional foods sneak peek (5)95 
functional sweets (11)57 
go with the grain (9)63 
health nuts (12)81 
(heart)beat goes on (6)87 
joint health (1)57 
meeting today’s health 
concerns (10)63 
proteins power up (2)55 
targeting the glycemic index (4)67 


Nutrition 
translating nutrition innovation 
into practice (5)26 


Organic food 
organic foods (10)44 
organic growing pains (1)84 


Packaging 

(also see Packaging column) 

defining the future of food 
packaging (12)38 


Packaging column 

aseptic and extended-shelf- 
life packaging (2)66 

bulk containers dominate 
packaging offerings (8)116 

food packaging climbs to 
the summit (7)73 

keeping score: Wal-Mart's 
packaging initiative (12)92 

nano and food packaging 
technologies converge (3)92 

packaging innovation as a 
marketing tool (6)111 

reaching the summit in 
packaging (5)141 

retort pouches and trays (4)82 

RFID moves ahead (9)76 
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sustainability and alternatives to 
today’s food packaging (11)72 

sustainability: a new buzz in 
food packaging (10)76 


Perspective column 

carbon monoxide packaging 
of fresh meat (5)184 

consumers want clarity 
in labeling (6)136 

developing food systems leaders 
for the 21st century (12)116 

do food standards stifle 
innovation? (3)112 

it’s time to revise thermal 
processing theories (7)92 

keeping botulism out of 
canned foods (2)84 

mercury in seafood: facts and 
discrepancies (8)132 

organic growing pains (1)84 

partnering in food safety 
education (9)96 

pinch of (iodized) salt (11)92 

raw milk cheeses can be 
produced safely (4)100 

ten myths about high-fructose 
corn syrup (10)96 


Pet food 
pampering your pet (11)34 


President's Message 

building a stronger 
community (6)11 

communicating the value of 
IFT Membership (12)11 

defining our role in defending 
the food supply (4)11 

driving sound science 
leadership (2)11 

engaging our younger 
members (5)11 

food science goes to 
high school (1)9 

IFT and international 
science (11)11 

IFT and the food science 
profession (10)11 

IFT goals & membership 
participation (9)11 

looking back and forward (8)11 

perfecting the partnership 
paradigm (3)11 

stimulating a taste for 
food science (7)11 


Processing 

(also see Processing column) 

it’s time to revise thermal 
processing theories (7)92 

keeping botulism out of 
canned foods (2)84 
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Processing column 
co-manufacturers—finding 
one, being one (6)105 
drying of foods (12)90 
ethanol growth inspires advances 
in cereal milling (9)73 
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